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HOMEMAKER 
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VOL. XIV NO.5 
• 
It's Merry Chrisi:mas Time ... 
by Marjory Vaughn 
Even If You Burn i:he Midnighi: Oil ... 
by Betty Melcher 
Needle and Thread, Poi: and Pan ... 
by Marjorie Griffin 
By i:he Proverbial Calendar ... 
by Helen Clemons 
• 
Tea Table Topics • • • 
Omicron Nu Pledges 
TWELVE senior home economics 
women have been pledged by Omi-
c-ron Nu, home economics honorary. 
Pledges are: Dorothy Dunkel, Ther-
ese Warburton, Margaret Tiffany, Mar-
jorie Swain, Margaret Evvard, Rose 
Simanek, Rosemary Weldon, Betty Lou 
Prall, Hilde Kronsage, Lettie Bradley, 
Janice Stillians and Elizabeth Need-
ham. 
When Children Choose F oods 
T HAT nursery school children pre-fer bananas, apples, milk, raw 
carrots, bread and butter to almost 
any other food was demonstrated in 
the experimental study made last 
spring by Anafred Stephenson at the 
college Nursery School as a part of 
her work for her master of science 
deg,:ee. 
Her purposes in placing these foods 
before the children were to determine 
whether when they could choose their 
own food they would eat more rapidly 
and what foods and in what amount. 
Sixteen such meals were served to six 
children. The foods offered were meat, 
fish, eggs, six vegetables, apples, ba-
nana~, oranges, tomatoes, bread, butter, 
and milk. 
At first the children 'Nere excitt~d 
over the novelty of the meal situation. 
The fact that their dishes of food were 
never allowed to remain empty-whi('h 
was absolutely opposed to the "clean 
plate" doctrine they had always heard 
-was particularly a source of questions. 
"Why do they keep giving it to us?" 
"I just eat it and somebody brings me 
some more" were frequently heard. In 
fact one child, in order to pre ;ent his 
dishes from being replen!.shed, would 
cover his dishes with his arms after he 
had eaten. Several children asked 
whe!'e the dessert was. 
The children would usually concen-
trate on three or four foods-- these 
were the ones closest to their right 
hand£-and merely taste the other 
foods. Raw carrots, bananas, apples 
and bread were chosen first at each 
meal time. Cooked carrots, turnips, 
cooked cabbage, and lettuce were 
chosen last. · 
It is interesting to compare the per-
cente.ge of the different foods eaten in 
this experimental manner with those 
eaten in the conventional manner frc.m 
the standardized nursery school men11 
of two vegetables, meat or egg, one-
half slice of whole wheat bread, milk, 
and dessert. The percentages are: 
Fruit 
Milk 
Protein 
Vegetable 
Cereal 
Fat 
Experiment 
53 % 
25 % 
9% 
7% 
2% 
1 % 
Conventio::o 
15 % 
32 % 
13 % 
38 % 
2% 
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We Present .. . 
In Th is Issue 
• In memory of Miss Helen 
Bishop--an appreciation by Mrs. 
Florence Busse Smith who has been 
acting as head of the Home Manage-
ment Department during Miss Bish-
op's illness .. the growth of the 
Home Management Department 
summarized by Barbara Apple. 
e A stu dent's practical interpreta-
tion of the "Better Light, Better 
Sight," campaign .. . done by Betty 
Melcher, herself a household equip-
ment major. 
8 Christmas-Marjory Vaughn sug-
gests entertainment . . . breakfast 
with family and friends; gifts . . . 
toys that home economics majors 
appropriately can make for the 
"younger set" . . . presented by 
Therese Warburton; tips . . . a little 
bit of many things ... flashed from 
WOI Homemaker's half hour and 
selected by Marjorie Griffin. 
• Verse ... by campus writers, in-
cluding one male contributor who, to 
the editors, wrote: "According to a 
notice in the Student, you're looking 
for verse, by women, for the Iowa 
Homemaker. Why the discrimin-
ation against men? They can write 
just as well as the women can. Be-
sides, it isn't fair to your readers to 
give them such a one- sided view of 
things. The enclosed lines, for in-
stance, would give your readers a 
concise example of the prevailing 
male attitude on any number of sub-
jects-ethics, art, propriety, philos-
ophy, yes, and even hats." 
lllllllllllll lllllll lllllllllllllllllllllllllllllllllllllllllllllllllllll lllllllllllllllllllllllllllllllllllllllllllllllllllllllll 
That the children did enjoy this 
manner of eating was evidence-:1 by 
their eagerness to be the ones to eat 
at the tables and by the way in which 
they went at the business of eating. 
Miss Lita Bane, former president of 
the American Home Economics Asso-
ciation, visited Iowa State November 
12 and 13. 
Beware of Gas "Savers" 
GAS "savers" for ranges not only do not save gas, but are highly dan-
gerous, says Miss Lenore Sater, 
professor of household equipment. This 
warning is based on recent experiments 
conducted by the United States Bureau 
of Standards and the American Gas As-
sociation Laboratory. 
"Carbon monoxide, which is poison-
ous gas, produced due to the incom-
plete combustion caused by the attach-
ment of the 'savers,' makes their use 
extremely dangerous," Miss Sater says. 
"The attachable solid top, about which 
we have had the most inquiries at Iowa 
State, was shown by these experiments 
to produce in some ranges a dangerous 
concentration of carbon monoxide when 
run as short a time as 2 minutes." 
If you want a solid-top range buy 
that kind, for they are safely constructed, 
but do not try to made a solid-top range 
out of your open- top variety, for it is 
too dangerous, Miss Sater advises. 
S0hr:icn fer the Oh-so-hard 
THE GIFT problem for the "oh-so-
hard" needn't bother you if you can 
glve a box of fancy al'ld different cook-
ies. These are suggestions and your 
own ingenuity is bound to develop 
others: 
Scotch shortbreads which have crispy 
:md crunchy lower layers and chewy 
tops; kisses of cereal flakes, nuts, or 
cocoanut; peppermint cookies, which 
have~ ground peppermint added the 
verv last thing before they are dropped 
ont~ the buttered sheet, when baked 
have streaks of peppermint throughout 
the dough; english toffee cookies 
treated similarly. 
Pinwheels are always a delight, both 
to make and to look at. So much va-
riety can be had, what with candied 
orange peel, raspberry jam, contrasting 
colors and contrasting flavors. 
Have you tried oatmeal orange drops 
or fig and lemon drop cookies or date 
and fig chews? 
Ice box cookies, because of their 
crispness, are so nice and there are doz-
ens of different kinds. 
Then there are the chewy cocoanut 
tufts, brownies, honey strips, molasses 
c:-eams and the old favorites of ginger 
creams. 
After a hard day of walking, try a 
cold foot bath instead of a hot one. 
The cold, cold water often hardens your 
feet , and if taken regularly your feet 
will feel like taking you places thl) 
next day. It's a good pick-up before a 
dance, too. 
Lemons dropped into scalding water 
for about a minute grate more readily 
than fresh ones. 
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Gather Around for Breakfast: 
It:' s Merry Christmas Time 
AT CHRISTMAS, one of the hap-piest times of the year, we share 
joy, good cheer and kindness with 
others. It is then that we like to gather 
friends about us, talk over old times 
and renew acquaintances. The family 
is together again. Oh, it is a busy, 
bustling holiday, crowded with barely 
time to get everything in. 
Old friends come home at holiday 
time. How nice it would be to enter-
tain. An old custom is Christmas 
breakfast served at high noon. This 
get- together time is wedged in between 
morning duties and the afternoon's so-
cial activities. It can be any day in the 
week before or after Dec. 25; it can be 
just as informal as the hostess desires. 
The motto for hospitality should be-
"Gather around-it's Merry Christmas 
time!" 
A festive air developed by clever 
effects with china and linen can be re-
lied upon as a background for the 
Christmas breakfast. One long table 
seems more informal, although several 
small ones can be used to advantage. 
A soft green damask cloth, accented 
with a center piece of silvered pine 
cones, evergreen sprigs and holly in a 
low silver bowl su its the holiday sea-
son. Ruby glassware and snow white 
napkins add their bit. 
Now th e menu: 
Cranberry Juice Cocktail 
Individual Oyster Pies 
Boiled Potatoes with Parsley and 
Pimento Butter 
Green Peas 
. Nut Rolls 
Cherry Ice 
Cheese Stuffed Celery 
Butter 
Poinsetta Cakes 
Coffee 
The sparkling color of the cocktail 
may be set off with crystal glasses on 
crystal plates. The cocktail is made by 
cooking 1 quart of cranberries in 1 
quart of water until the berries are 
soft. If you are fond of spice, 2 or 
3 cloves may be added during the cook-
ing. The juice is strai:p.ed and % cup 
of sugar is added. Boil 5 minutes. Chill 
thoroughly. 
The second course is a picture of a 
combination of food designs. The indi-
vidual oyster pies have 4 or 7 oysters, 
dep~nding on size, placed in a shell of 
uncooked pastry. Seasoning is added 
and the oysters are covered with sour 
cre9.m before being placed in the oven. 
They are baked 20 or 30 minutes in a 
hot oven at 425 °F . If sour cream is 
not poured over the pies first, they 
may be fixed and left in the refriger-
ator until baking time when the cream 
may be added. 
The bland color of the pie may be 
offset by the colorful butter dressing 
used on the boiled potatoes. Chop the 
parsley and pimento quite fine and 
work into the softened butter. Put a 
generous portion on each hot cooked 
potato just before serving. The butter 
melts and the chopped ingredients flow 
out and over the potato. 
The buttered peas are green mounds 
of lu~cious simplicity. A stick of chees-
stuffed celery on the plate gives a sharp 
enticing taste as well as an effective 
color contrast. 
For the nut rolls, whole wheat flour 
by Marjory Vaughn 
is substituted for one-half the white 
flou~· generally used. Roll the dough 
into a rectangular shape 1f2 inch in 
thickness. Spread with softened butter, 
and sprinkle generously with crushed 
nuts. Roll tightly as for cinnamon 
rolls. Chill. A few minutes before 
time: to put biscuits in oven, remove 
from ·refrigerator and slice into %, inch 
slices. Place on a baking sheet and al-
low to warm while the oven is heating. 
Bake 20 minutes in a hot oven 400°F. 
The third course adds a needed 
piquancy with its cherry ice and poin-
setta cakes. To make cherry ice, heat 
2 cups of sugar and 3 cups of cherry 
juice and water to boiling. Cool this, 
then add 2 cups of chopped cherries, 
% cup of lemon juice, and lh cup of 
orange juice. Freeze in a 2 quart freez-
er until mushy, then add 2 beaten egg 
whites and finish freezing. This recipe 
will serve six. Two teaspoons of plain 
gelatine soaked in 2 tablespoons of 
cold water and dissolved in the hot 
cherry juice may be added if the ice 
is to be frozen in a mechanical refrig-
era tor. 
SQUARES of white loaf cake, frosted 
with white icing are the basis of the 
poinsetta cakes. On the top is placed 
1 or 3 small poinsettas made of candied 
cherry petals and having mounds of 
chopped nuts for the centers. The des-
sert would not be complete without 
coffee. 
The cherry ice might be served in 
crystal sherbets on green china or glass 
plates. 
The food of the breakfast does not 
take a lot of preparation time, in fact 
it can be planned so that much of the 
preparation can be done the day before 
or early that morning. The hostess and 
her guests will . find -a rest£~1_ back-
ground to chatting and laughter when 
they are at their physical -and mental 
bests-breakfast at high noon. 
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More Than the Glory . • • The Isabel Bevier House was closed for the spring quarter of 1932 because of a small number of seniors ready 
for the course. During the summer 
school of that same year, the house was 
reopened. 
More than the glory that was Greece 
Man hungers for a home and peace ; 
More than the grandeur that was Rome 
Burns this hunger for a home, 
The wistful spirit's honeycomb. 
This hunger that cannot be fed 
By golden roof or silver gate, 
As hard as truth, as fixed as fate,-
This hunger for the heart's escape 
Against the world's blind helter-skel-
ter-
The single simple human shelter 
Where some child-Lincoln may find 
rest, 
Some god sleep on his mother's breast. 
T HIS sonnet by Joseph Auslander expresses simply the necessity of 
homes and the need of home man-
agement. 
The first appearance of home man-
agement at Iowa State College was in 
1916. During the following 10 years 
the interest of the college women and 
the increasing enrollment made it nec-
essary for three houses to be used: 
The Ellen H. Richards, Mary B. Welch 
and Isabel Bevier Houses. In 1928 the 
number of students required to carry 
the home management house residence 
course was too large for the c<tpa;·d.v 
of these three houses, so a fourth :Oad 
to be taken over for temporary us<! 
This addition was the Georgia White 
House, which stands north of the Agri-
cultural Engineering Building. It had 
been used for a cooperative house for 
girls but had outgrown that use. The 
Georgia White House was used during 
both sessions of the summer school of 
1923, and then stood empty until it was 
more completely furnished during the 
winter of 1929. 
In the spring of 1928 it was found 
that the Mary B. Welch House was on 
ground which was needed for a uni• 
about to be built to Birch Hall, one 
of the two women's dormitories, so the 
house was moved to a place near the 
other houses, which would centrally 
locate the home management houseg 
near the Home Economics Building and 
also near the nursery school. The new 
site is just north of the Isabel Bevier 
House. 
With the renaming of colleg~ halls, 
the name Mary B. Welch was desired 
for use as the name for Birch Hall, !.O 
the home management house of thi~ 
name was given the name Gertrude Co-
burn, in honor of Gertrude Coburn 
Jessup, who was head of the work in 
domestic economy at Iowa State Col-
lege from 1896-1900 when that work 
was still classed under the work of the 
Agricultural Division. 
by Barbara Apple 
In 1929 the Household Administration 
Department was made to function as 
three departments: Home Management 
with Miss Helen Bishop as head, Child 
Development with Mrs. Lulu Lancas-
ter as head, and Household Equipment 
with Dean Genevieve Fisher as acting 
head. 
With the reorganization of the Home 
Management Department, it was £elt 
that training in supervision of home 
management houses could be included 
in graduate work. 
The moving of Gray Cottage from its 
location near the dormitories oJ!P.red 
an opportunity for obtaining a house 
better suited to home management pur-
poses than the Georgia White House. 
After being moved to a site just west 
of the nursery school, the house was ex-
tensively remodeled, redecorated and 
refinished under the direction of Miss 
Bishop. This newest home manage-
ment house, the Alice Norton House, 
was opened in 1931. 
A continued drop in the enrollment 
of the college made the opening of the 
Gertrude Coburn House unnecessary in 
the fall of 1932, and up to the pre>f>nt 
time, the enrollment has not warrante1 
the use of four houses. 
It is the aim of the home mana!:e -
ment course to broaden the outlook of 
present and future homemakers, that 
they may develop a greater apprecid-
tion of the finest things of home life, a 
discrimination between its important 
and less important phases, and a de~ire 
for an increase of knowledge of bette.· 
ways and means of handling house-
hold processes and home activities. 
To present your friend with an in-
dividual Christmas gift, buy a sheet 
of pewter and with a hammer, pound 
out some glass coasters. Add to these 
some bright glassware from the 10 
cent store, and you can give her an at-
tractive set for a bridge table or win-
dow ledge. Incidentally, it's quite in-
exp(!nsive. 
• In Appreciation of • 
• 
Helen Bishop 
• by 
• 
Florence Busse Smith 
• 
THE life of another home eco-
nomics woman is only a beauti-
ful memory. Helen Bishop is dead. 
All that is left to us of this splendid 
woman is the department which she 
built so carefully and so well. There 
remains also in the hearts of students 
and faculty the stir of a philosophy of 
life builded deeper and more sin-
cerely than the philosophies which 
most of us have been able to attain. 
All through her long and painful ill-
ness she lived outside herself and 
thought always of others and their 
comfort and joy rather than her own. 
She enjoyed beauty. It was a part 
of her life. In her home, which she 
shared with friends, were lovely 
things brought from her own girl-
hood home. To these she had added 
many beautiful articles. Her lovely 
garden had the advantage of her 
planning, even to the last weeks of 
her illness, and was a constant joy 
to her. In her room were many 
books of poetry and finest fiction. 
She enjoyed her work. On her of-
fice desk were each year's best tech-
nical offerings in the field of home 
management and allied subjects. 
Each is carefully marked. In her 
files are excellent clippings. Many 
hours must have gone into purpose-
ful study. 
She enjoyed the students. No ser-
vice for them seemed too small. Their 
development was always her concern 
and her greatest effort was in her 
plans for them. 
She enjoyed her friends and co-
workers. Even with each day's de-
mands she found time for gracious 
friendliness, delightful humor and 
sincere concerns. Each one realized 
that here was a woman who had dis-
covered the way of the good life and 
all admired its richness and beauty. 
She enjoyed her church. She was 
an Episcopalian. To her, religion was 
a vital force. Each Sunday found 
her worshiping in her pew. The ser-
vice of the church she made a part 
of her interest and planning. The 
rector remembers frequent timely 
gifts, unannounced, which he knew 
must have come from her. 
So she lived an abundant life 
among us and challenged us all to 
glorifying what might otherwise be 
mere routine. 
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Even If You 
Burn the Midnight Oil • • • 
A NEW science has been developed! It has grown out of the Better 
Light-Better Sight Campaign. It 
is called the Science of Seeing. 
This new Science of Seeing has a 
closer to home feeling than any of the 
other sciences, because even those of 
us who aren't scientifically minded can 
by BeHy Melcher 
light-at least so visits to several soror-
ity houses and dormitories on the 
campus show. Flexible study lamps 
with 50-watt bulbs covered by metal 
shacies proved to be the popular source 
of light for studying. Few of the girls 
o.uestioned used any additional light in 
the room when studying. A smaller 
percentage used bridge lamps 
with 40 or 50-watt bulbs. Most of 
the shades on these lamps were 
under 12 inches in diameter. The 
rest of the girls in the sorority 
houses used only central, un-
shaded light. And some used 
short, squatty boudoir lamps that 
were seldom above the eye level. 
According to Dr. Louise J. Peet, 
head of the Household Equipment 
Department, the old style flexible 
study lamp is not good. It gives 
only a small circle of light and 
this light is spotty and produces 
glare in one place. If an unshaded 
light is used or if a bright light 
is put in front of a very dark sur-
face, the result is glare. Floor 
lamps-if they have a shade open 
at the top and at least 12 inches in 
diameter at the bottom, are all. 
right for studying, providing they 
are set to the left and slightly be-
hind the chair so that no shadows 
-Courtesy Genera! Etectric fall on the surface of the study 
The New Way table. Table lamps, as well as 
floor lamps, should come from a 
understand it. Why? Because it af-
fects every one of us-in our comfort, 
health, efficiency, appearance, and in 
our general adjustment to life. The rea-
son is that it has to do with our eyes 
and our use of them. Consequently, 
it has to do with our whole physical 
and nervous well-being, since that is 
linkEd with our eyes and inevitably re-
flects their condition. This new sci-
enc~ proves that normal healthy eyes 
are dependent on the quantity and 
quality of light they see by. 
Four college students out of every 
ten suffer from defective eyesight. The 
tasks we use our eyes for cannot be 
changed very much. To a great de-
gree they are prescribed for us. All 
of us have preparations to struggle 
over, an occasional movie to 'take in,' 
and magazines to read. 
In the past, if the school nurse found 
we weren't seeing all that we should, 
we were sent to a doctor, and if glasses 
were prescribed, we wore them as be-
grudgingly as any other crutch. 
It seems that a majority of college 
women are studying under insufficient 
point above the line of vision and 
if it is well diffused, it must be 
covered with a shade of a light 
color with the top of the shade 
open. 
wHEN an unshaded light or 
an old style flexible study 
lamp is used to study by, bright 
rays of light go to the eyes, and 
the eye soon becomes tired and 
uncomfortable, and the individual 
feels cross, probably without 
knowing at all why. In reading 
under a lamp when there is no 
other illumination in the room, 
the harsh contrast between the 
brightly lighted page and the sur-
rounding area compels the eyes to 
readjust themselves- shift gears, 
so to speak-every time they 
glance out into darkened parts of 
the room, which they do fre-
quently •without our being aware 
of it. Instead of relaxing our eyes, 
as we think we are doing, this 
tends to tire them still more. 
3 
It is because of this that light special-
ists advise having light well distributed 
throughout the room. This is obtained 
most easily if there is a central light 
with a shade that will diffuse the light 
over the entire room. If you are study-
ing, you should have general illumina-
tion throughout the room with increased 
illumination on the study table. 
Many of the lamp shades which girls 
have in dormitory rooms are colored to 
match the color scheme within the room. 
The best lamp shades are light in color, 
yellows and creams preferably. A shade 
should be thick enough so that the out-
line of the bulb does not show through, 
otherwise the light is not well diffused. 
The shade should be wide enough to 
give a broad circle of light and deep 
enough so that from across the room the 
light cannot be seen beneath the shade. 
The Science of Seeing brought all of 
these factors to our attention. To fully 
appreciate this new science's work, a 
little of the past must be understood. 
Primitive man used his eyes almost 
entirely out-of-doors under very high 
intensities of daylight. When the sun 
went down, he crawled into bed and 
slept until daybreak the next morning. 
Since he had no books to read, he did 
not use his eyes for short distances; in-
stead, he used them for long distances 
in hunting, fishing and the most menial 
of seeing tasks. 
BUT today! Modern civilization has 
changed all this. The fact that our 
eyes were in the process of developing for 
hundreds of thousands of years has been 
hurriedly brushed aside. Now America 
spends most of its time indoors with 
extremely low levels of lighting, mak-
ing the most of a long day, and per-
(Turn to page 4) 
-Courtesy Genera! Electric 
The Old Way 
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If You'd Keep OH 
The Red Side of t:he Ledger 
RING out the old, ring in the new 
-so sway thoughts the next few 
months. Battling old depression, 
students arm themselves with pencil, 
paper, and good resolutions, and set to 
work. So then-resolve to start keep-
ing a budget, or keeping a better bud-
get. 
Money, money, money! It seems to 
be in most minds at least half of the 
time. "Should I buy this dress or do I 
need a new pair of shoes?" The habit 
witl:t most students seems to be to spend 
as long as there is anything in the 
pocketbook or a balance on the check-
ing account; but if Dad doesn't re-
plemsh the account or when after grad-
uation there is a job on a salary basis, 
there may be anxious moments result-
ing. After a suitable scheme has been 
devised, and one has formed the habit 
of making it work, at last, there may 
be some peace of inind. Money seems 
to go farther for the girl who consults 
her budget before buying. The budget 
frequently says, "No not this month." 
She takes the tip and finds that is pays. 
Why do girls often say, "I just can't 
keep a budget; it takes too much of my 
time." The budget fails most often be-
cause it is too rigid. If worked out on 
a monthly basis, there is possibly more 
chance for success. Lita Bane, who 
was a recent visitor at Iowa State Col-
lege, says it takes time because the 
keepers of the budgets are too exact. 
Accounts ninety per cent correct are 
better than none at all, she believes. 
Whether students are going through 
college on Dad's checking account, S.-
R.E. work, loans, school funds, or pos-
sibly money saved from some previous 
job, each student can keep a budget. 
It is easier if the monthly income is 
fixed, but if it is not, a conservative 
amount must be estimated. Each stu-
dent knows approximately how much 
she'll be paying for board, room, regis-
tration, house dues, and such. Surely 
even students have some idea how 
much they spend for all the little extra 
things. 
M ISS BANE says that to arrive at an individual ideal budget, first, put 
down present expense; second, put down 
the amount laid aside a month for in-
vestment and reserve fund; third, adjust 
one's living expenses to the best advan-
tage and so achieve the surplus want-
ed; fourth, follow the budget; fifth, 
check one's self every 3 or 4 months to 
see !Jow well the budget is being con-
formed to; sixth, make a new budget 
by Viola Locker 
when there is change in income, health 
or family relationships; and finally, 
really try the budget before condemn-
ing it. 
An inexpensive budget book has been 
a big help to students. ChP.::k book 
expenditures can be noted; a po\'ket 
memorandum is a convenient place to 
jot down cash expenditur~.;. Each 
month copy all the expenses, and car-
ry the excess over as receipts. 
The virtues of a planned economy 
might well be considered. Budgeting 
has never taken on such important as-
pect as today when hundreds of people 
have had drastic reductions in in-
comes. Forming the habit of keeping 
a budget prepares students for afte:: 
graduation, when the first pay check 
comes. Besides, a budget is interesting 
as :1 reference to know where the 
money goes. A budget gives a sense -::f 
financial success, not because it enables 
one to get more than a dollu's worth 
in return for the dollar she budgets, 
but it prevents her from trying to do 
more than is humanly possible with the 
income at her disposal. 
M OST girls at Iowa State don't have 
to worry about having too much 
time, but how often one hears, "If I only 
had more time!" Do these students budg-
et their time? Freshmen are required to 
The Budget May Say "No." 
HATS 
Those pan-shaped hats the ladies 
wear 
I think are simply awful. 
They make me want to stand and 
stare-
Those pan-shaped hats the ladies 
wear. 
Such things to cover ladies' hair 
I think should be unlawful 
And pan-shaped hats that ladies 
wear 
I think are simply awful. 
(Afterthought: fan-shaped and can-
shaped hats are also highly desirable! J 
-Dick Trump. 
list the tasks and the amount of time 
required with the frequency of each. 
How many senior college studen:;.; s ~·ill 
hav·~ a plan? Some students with in-
numerable activities say that if it w~s­
n't for the budgeting of their time they 
simply couldn't do nearly all the things 
they now do. An easy plan is to list, 
just before going to bed, the many 
items to be done the next day. It's so 
gratifying to be able to check off the 
things before the end of the following 
day! 
Isn't is easy to see that the budget 
gives peace of mind instead of worry, 
order rather than chaos, and foresight 
in place of chance? No one who has 
kept a good budget for 3 months 
will ever go back to ragged planless-
ness. Do join the students already 
keeping a budget; they have found it a 
real way to live! 
Burn Midnight Oil 
(Begins on page 3) 
forming abnormally severe tasks. 
Can it be that we are careless with 
our eyes? If any of us were asked with 
which one of our five senses of seeing, 
hearing, smelling, tasting or feeling we 
would be least willing to part, most of 
us would say, "Seeing." 
Seventy-five percent of all we do de-
pends upon our ability to see. In other 
words, three-fourths of our work and 
play uses our eyes-and 25 percent of 
our energy is used up, too, in seeing 
when we have good light; even more is 
used when e.i.ther the eyesight or the 
light is poor. 
Scientists report the following de-
gree of damaged eyesight among peo-
ple of various ages: Grade school-20 
percent; through college-40 percent; 
40 years-60 percent; 60 years-95 per-
cent. 
When 7:30 comes around at night, 
most of us turn on a 40 or 50-watt bulb 
in a study lamp and proceed to make 
an effort at absorbing a little chemistry. 
(Turn to page 14) 
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Send Anything .. 
From Nut Buttons to Bedsocks 
TWENTY -FIVE- twenty-fifteen-ten-cross off the days on your 
calendar until Christmas! In no 
time at all you'll be tossing some clothes 
into the old Gladstone bag and off 
you'll go for 14 precious holidays. Al-
ways at this time of the year there's that 
certain something in the air-maybe 
it's the Salvation Army Santas on the 
Write Santa About These 
street corners or the holly wreaths in 
the shop windows-that starts ones 
thoughts along lines such as "I'll get 
Don that cigarette lighter with his fra-
ternity crest, but whatever will I give 
Aunt Emma?" 
"Do your Christmas Shopping Early" 
signs will remind you of a very pleas-
ant task this year, for shopping is go-
ing to be just loads of fun. Already 
the store windows are crammed full 
with any number of exciting gifts-
and <>ll well within range of a college 
girl'<; pocketbook, too. The other after-
noon I was poking around the shops, 
saying "No, thank you" to the may-I-
wait-on-you-please clerks and smiling 
at the rest, and I saw ever so many nice 
things that I wanted. To get them all 
would take half a dozen of Aladdin's 
lamps. But Christmas is always the 
time to freshen up one's winter ward-
robe, so let me tell you about the latest 
thing in feminine frippery. 
In one store I saw the grandest sport 
coat, not a bit frivolous and just as 
smart as it was practical. The material 
was a warm nubby brown boucle, with 
a p!aid lining so good looking that 
yo{J.·(J almost wish you could wear it 
wrong side out. Like all good 1934 
sport coats, it had the fullness concen-
trated at the back in a box pleat. With 
a belt it's a street coat; without a belt 
it turns into one of these slouchy swag-
ger coats-just the thing for campus 
wear if the winter is going to be as cold 
as the weather men predict. 
So Says Sally 
It must be that coeds all the way from 
Vassar to Oregon U. are taking these 
cold weather predictions seriously. 
Crepe de chine used to be the prime fa-
vorite for undies around Christmas time, 
but now all over the country manufac-
turers can't keep enough of these 
featherweight woolies in stock. 
It's been known for a long time that 
Iowa State maidens are flannel pajama 
addicts, but if they could see some of 
these warm knit bed socks-in colors 
that in themselves would keep the cold-
est feet warm-I'm sure they would be-
come converts on the spot. It's no fun 
to wake up in the morning and find an 
icicle on each toe. 
You seniors, who have been waiting 
all these years to skate just once on 
Lake La Verne, might be interested in 
some skating socks which could be con-
verted into bed socks after you grad-
uate. I saw one advertised with the 
cleverest cuffs. One pair had cuffs of 
astrakan-another loudly striped pair 
was pleated-and a third had balloon 
cuffs which gave a distinct stream-lined 
effect. 
MYRIADS of soft wooly sweaters to keep you warm are seen in every 
shop window. Twin sweaters are still as 
popular as they ever were, and can be 
had in most any conceivable color and 
combination. Jersey, honeycomb, cash-
mere, and zephyr weaves-often shot 
with a metal thread-are seen most fre-
quently. 
The government must have devised a 
new way to get rid of surplus porkers, 
judging from the number of pigskin 
gloves in the shops. One particularly 
nice pair in natural color laced right 
up the back of the hand in brown 
leather just like your shoe strings. 
But the newest decoration for sports 
wear is nuts-real nuts-edible if nec-
essary. They are polished and matched 
for size, and are used for buttons and 
fast~eners on sports bags and belts. 
Wouldn't it be fun to sit in chem lec-
ture c:nd nibble away on a pecan? 
But the other day I chanced to hear 
several of the fairer sex discussing 
Christmas presents. Let's listen in for 
a moment on what they hope to find 
undt:or the Christmas tree Christmas 
moming. Therese Warburton, prexy at 
the prep domicile-Mary B. Welch West, 
wants a new sports dress for school and 
a ha.1ky to match. For color she pre-
fers one of those warm rich reds, rusts, 
or browns in which she looks so well, 
and tor material, she wants "something 
new and different." One of the smart-
5 
est things out in sports materials is a 
soft wool with an embroidered effect 
almost identical to the cross stitch on 
these "God Bless Our Home" samplers. 
Helen Johnson must be looking for-
ward to ice skating on Lake LaVerne 
this winter, for she would like a snug 
blue ski suit. I saw a clever one in 
Des Moines-a deep blue with regula-
tion stars, stripes, and sailor collar 
which made it look very much like a 
small boy's sailor suit. Helen would 
like an evening bag-perhaps a small 
flame-colored velvet pouch to match 
the contrasting flower on her blue-
green formal. The newest ones have 
champagne bubble initials, which is 
just a nice way of saying amber. 
W ITH an eye to future proms and house dances, several coeds pro-
fessed a desire for a new formal. Ann 
Sheumaker has very definite ideas as to 
how she wants hers. A blue-violet rough 
crepe formal trimmed in silver metal 
cloth with matching coat is her choice. 
The dress would be decollette, and be 
cut on simple classic lines. The three-
quarter length fitted coat would button 
dow;-, the back, and have a high Russian 
neck with a metal cloth band, and big 
sleeves. And to go with her formal , 
she selects silver slippers with an un-
usual strap which runs lengthwise from 
the back of the heel to the toe of the 
shoe. 
Millie Martin wants a black and 
white shirtmaker formal. Vogue pic-
tured such a frock in a novel combina-
tion of shiny black sequins and a stiffly 
starched front of white pique. Marian 
(Turn to page 15) 
Hand Knitted from Grandma 
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Spotlight 
O ver 
Washington 
By Alberta Hoppe 
TRADITION, the time worn 
custom of the ages; has bowed 
again before a man who believes 
in the competence of women. 
Franklin D. Roosevelt has defied 
again the old belief of the world 
that woman's place is in the home 
by his appointment of Miss Jo-
sephine Roche, Colorado mining 
executive and leader in industrial 
relations, as Assistant Secretary 
of the Treasury. Miss Roche has 
been president of the Rocky 
Mountain Fuel Company since 
1927. Her new position in the 
"Little Cabinet" of assistant 
secretaries will put her in charge 
of the Public Health Service and 
problems involving welfare of 
treasury employees. 
* * * 
The Pure Food and Drug Bill 
is still on the spot. Following the 
report that the AAA is trying to 
beat the gun by forcing labeling 
standards into the canning code 
before Congress can write a new 
food and drug act, comes the re-
port that the old bill and evi-
dence of the hearings on it are in 
the hands of Ole Salthe, former 
director of the Food and Drug 
Bureau in New York, and Senator 
Copeland of New York, for revi-
sions before it is presented for en-
actment. 
* * * N RA regulation of hours and mini-
mum wages in industry has put 
women workers in a better economic 
position today than ever before. 
* * * 
The Bureau of Agricultural Econom-
ics reports that we may expect higher 
food prices along the line until next 
year's crops begin to roll in. Inci-
dentally, with a small crop of tureys 
this year, this festive bird will prob-
ably be conspicuously absent from 
many holiday dinners. 
* * * 
King Cotton wavers upon his throne 
at 12 C·<!nts a pound. Last year was 
the first time since the Civil War that 
other countries have produced more 
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cotton than has the United States. This 
year's crop is not moving and more 
will be added to this excess next year. 
And now there is a battle over Secre-
tary Wallace's determination to limit 
next year's crop. Contenders say that 
American reduction merely spells in-
creased foreign production. 
* * 
Whether or not the "Rebuilding 
America" plans and hopes are air-cast-
le dreams remains to be seen. James 
A. Moffett, Federal Housing Adminis-
trator, says that the present upward 
curve of activity is a forerunner of a 
forward surge in privately financed 
building. 
A boom is expected which would in-
volve building 1,000,000 homes at a fig-
u re of $8,000,000,000- which it is 
thought would have been built had 
there been no depression. 
Moffett urges that building loans be 
kept in private hands rather than forc-
ing the governmenet into the field. 
Code authority recommends that a 2o/o 
to 14o/o reduction on hardwood lumber 
be made. 
* * * 
Far in the future, costume and design 
classes may study styles directly from 
Paris. About 400 women in Boston heard 
descriptive comment on gowns worn by 
Mme. Schiaparelli's mannequins in a 
mid-season fashion showing in Paris re-
cently. This was accomplished through 
two-way teletype transmission arrang-
ed by a large department store in the 
east. The Boston women were able to 
ask questions about the gowns and re-
ceived prompt answers from the 
French shop. 
Education Graduates Have Jobs 
1\. T INETY -ONE per cent of the home 
economics education majors who 
graduated from Iowa State Col-
lege in the past year have received 
placements. According to Miss Cora B. 
Miller, head of the Home Economics 
Education Department, this percentage 
is higher than for the past several 
years. 
Of the 66 graduates, 3 graduated in 
August, 11 in July, 51 in June, 1 in 
March, and 1 in December, 1933. Prac-
tically all have positions in Iowa high 
schools teaching home economics plus 
subjects which they minored in. Four 
girls have married while another re-
quested that no position be given her. 
Only five have as yet no positions. 
Although she majored in education, 
Bernice Whitacre, a June graduate, is 
hostess in the Candy Box, a cafe in 
Chic<1go. 
Nelle Thompson and Louise Flesher, 
Au'(uRt graduates, teach in Stratford 
and Baxter, respectively. July grads 
c> rc located in Iowa high schools as 
fo llows: Josephine Kennedy, Manilla; 
Myrtle Mainquist, Hawkeye; Florence 
lVIiller, Popejay; R. Nadine NewelL 
DeSoto ; Iva Plumb, Arlington ; Marian 
Quire, Palmer; Jeanette Smit, Gillett 
Grove; and Helen Sweet, Farrar. 
From the June class four have mar-
ried. They are Frances Fowler, Sue 
Horne, Elaine Jones, and Awanda 
Larson. 
The majority of the June class have 
positions as follows: Lucille Ager, Jun-
ior and Senior High, Washta; lone 
Alleman, Bristow; Ruth Allen, Hastings; 
Alice Anderson, Thompson; Mable 
Andrews. North Grant Consolidated 
School, Nevada; Hallie Baird, Pleasant-
ville; Wilma Boag, Sloan; Eila Brooks, 
Blairsburg; Margaret Brown, Luana; 
by Elizabet:h Fost:er 
Marie Burket, seventh and eighth 
grades and art, Fort Calhoun, Neb.; 
Mar~ Busch, Beaconsfield; Dorothy 
Christiansen, Williams; Beulah Cole, 
Shelby; Winifred Crary, Auburn; 
Dorisdean Draper, Thornburg. 
Other June graduates are placed as 
follows: Margrette Eckhardt, Cooper; 
Ruth Ferritor, Hillsboro; Georgia Fox, 
Troy; Edith Gloss, Colo; Bernice Grou-
win~el, Albion; Margaret Hartley, 
commercial, Des Moines; Erma Im-
boden, Zion Consolidated, Orient; 
Gladys Johnson, McCallsburg; Mar-
garet Kindschi, Becker, Minn. ; Virginia 
Kirstein, Goldfield; Alice Larson, Alden; 
Rut~ Mellem, Randall; Alice Morrison, 
Early; Mildred Narber, Mechanicsville; 
Velma Newell, Yorktown. 
RUTH NIEHAUS, Williamsburg; 
· Blanche Rosa, Fayette; Margaret 
Sawin. Chester School near Union; Olga 
Schipull, Delhi; Florenda Schon, Larch-
wood; Mae Lucille Sheahan, Rippey; S. 
Kathryn Soth, Ireton; Helen Staner-
son, Hazelton; Margaret Sydness, Dins-
dale; Marie Tavener, Ridgeway ; Esther 
Taylor, Maywood, Ill.; M. LaVon Taylor, 
Walker; Fila Wilson, Peterson. 
Barrdy McMillin is back at Iowa 
State as a graduate student in the Child 
Development Department. Gretchen 
Duncan, a March graduate, is located 
in Deepharem, Minn. 
The Home Economics Education De-
partment has placed not only these 
women but also those who have 
majored in other divisions and taken 
education· work. . Girls · 'who desire to 
be teachers need not be afraid to take 
up teaching because they hear the field 
is full. Over ninety per cent of all 
who graduate will probably find open-
ings. 
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For Gift: Making ... 
Needle and Thread, Pot and Pan 
W I T H December, practically everyone thinks of gifts; and 
gifts entail the expenditure of 
many hours of time either shopping in 
the retail store or deftly applying one's 
brains and fingers in the developing of 
unique gifts from materials found in the 
attic or scrap bag. 
Iva Brandt of the Textiles and Cloth-
ing Department offers some gift sug-
gestions-a shoe pocket case for the 
closet door, aprons, round kitchen hold-
ers so that there will be no corners to 
get into food-all made from short 
lengths of colorful material, bias tape 
to harmonize, and that useful machine 
attachment, the binder, to help make 
these into attractive gifts speedily. 
Miss Brandt also suggests that radi-
ator covers, table runners and cot pil-
lows are very effective made out of 
monk's cloth, with borders or all-over 
designs made by drawing colored yarns 
through the fabric. The ends of the 
runners may be quickly finished by a 
fringe of ravelings. 
From scraps of left-over yarns Miss 
Brandt suggests making of black yarn 
an inexpensive 12 by 16 inch shopping 
bag with a border, up about 2 inches 
from the bottom, of bands of lovely 
colors with just a line of black between. 
Finish the bag with a zipper top and a 
handle of braided yarn. Or perhaps a 
flat filet crocheted collar in soft gray-
blue with a border of blue-green and 
two values of purple to wear with a 
blue wool dress fits into your gift plans. 
Then again-crocheted or knitted 
squares of gay colors alternated with 
black, when joined together make an 
effective cover for a stool or a top for 
a pillow. 
If you are planning to make stuffed 
animals for children's gifts Miss Brandt 
advocates using the same patterns and 
method of making as for cotton flannel 
but substituting white pebbled oil cloth. 
It is much more sanitary; it makes pos-
sible the washing of the bunnie's face as 
clean as the child's. Cunning bibs and 
chair doilies may also be made. 
H ERE are Miss Brandt's directions for a clever reminder of "A stitch 
in time saves nine." Make a little figure 
with a ball of darning cotton, a spool of 
silk or mercerized cotton thread and a 
round wooden bead, the size of a wal-
nut. Paint the face on the bead. With 
a fine wire fasten the bead to one end of 
the spool of thread and the thread to 
one end of the darning cotton. Slightly 
twisted loops of wire coming from the 
by Marjorie Griffin 
top of the thread will form the arms 
and hands. The little figure may be 
fastened by means of wire to a piece of 
cardboard about 2 inches by 3 inches or 
she may be draped with pieces of silk or 
cotton bias tape for a dress. With a 
bunch of safety pins hung on one hand 
and a thimble on the other she is ready 
to go with a "Merry Christmas-and 
darn it." 
Miss Brandt assists also in the wrap-
ping of Christmas gifts with marbleized 
paper which is made by filling a large 
flat pan with water and dropping on 
the surface oil paints of various harm-
onizing colors. These will mix to-
gether in a variety of odd, irregular 
shapes. Draw plain white tissue paper 
quickly over the top of the water, and 
the colors will be transferred to the 
paper. The possibilities of different 
color combinations is unlimited. 
Miss Emma Kitt of the Applied Art 
Department has also given an economy 
hint for gift wrapping. She suggests 
combining two or even three different 
left-over papers from last Christmas on 
the same box, or trimming, remounting 
and pasting several attractive cards on 
the tops of boxes as effective labels. Or 
a round box might be placed in the 
center of a square or circle of paper, the 
edges gathered, tied and folded back 
petal-like in the center of the top. 
Decorate with silver stars. 
FURTHER suggestions: Lay a square 
or rectangular shaped box upside 
down upon the wrapping paper so that 
tlie joining of the edges comes at the 
back. Always tie your ribbon in such 
a way that the . knot can easily be 
untied. 
When purchasing paper, Miss Kitt 
warns: Avoid inferior grades of paper 
that tear easily at the edges. Have just 
enough paper to cover the box with 
no excess to fold under; thus avoid a 
bulgy, shapeless mass. 
If you are wrapping a man's gift, Miss 
Kitt says it should be fashioned in a 
tailored-looking way thru the use of 
heavy, rough-textured paper tied with 
a severe-looking flat box. For the 
elderly woman soft lavender wrappings 
tied with silver ribbon or gauze are ap-
propriate, but gay young moderns need 
the dash and brilliance that the more 
sophisticated wrappings give. For the 
latter try a package in shiny black 
wrapping paper tied with a flaming red 
cellophane bow. Or use brilliant blue 
and white papers tied with silver rib-
bon or gauze, but consider carefully th e 
7 
For Package Appeal 
placing of seals and labels to secure 
balance and unity of effect. Seals may 
be arranged to form borders or sym-
metrical designs for the top of the pack-
age. 
If a package is to appeal to little folks, 
Miss Kitt suggests attractive wrappings 
with small favors such as tiny tinkling 
bells or a Santa Claus purchased at 
the five-and-ten- cent store tied to the 
exterior by means of tying tape or 
twine. 
N OT everyone is an "all-around" in-dividual. Therefore, for those who 
do not enjoy sewing Christmas gifts, why 
not prepare small fruit cakes and wrap 
them in some of the unique ways Miss 
Kitt has suggested. Miss Fern Gleiser, 
Head of Institution Management De-
partment, has given a recipe for one of 
"The Time Honored Fruit Cakes." 
DARK FRUIT CAKE 
1 lb. citron 
2 lbs. raisins 
1 lb. almonds 
1 lb. butter 
1 lb. brown sugar 
1 lb. flour 
1 doz. eggs 
2 tsp. salt 
'h c. gingerale or 
fruit juices 
2 tsp. cinnamon 
2 tsp. mace 
2 tsp. nutmeg 
1 tsp. allspice 
'h tsp. cloves 
Shave and chop heated citron. Chop 
raisins. Blanch and cut almonds. Cream 
the butter, add sugar, then the egg 
yolks and fruit juice. Fold in prepared 
fruit and nuts before the beaten egg 
whites. Line pans with three layers of 
oiled paper. Spread cake batter 3 
inches thick. Decorate surface with 
cherries, almonds, etc. Bake in a very 
slow oven (about 275 degrees F.) for 
2 hours. 
This recipe makes a 9-pound pro-
duct, and may be baked in two large 
tube pans or several small pans. Varia-
tions in ingredients can be made in this 
recipe-candied peels and cherries a re 
excellent in cakes. 
After they have baked, the cakes 
should be cooled thoroughly, then 
wrapped well in oiled paper, placed 
in a tightly covered box and stored in 
a cool, dry place. A ripening period of 
6 weeks or more does much to im-
prove the flavor of fruit cakes. 
In case your friend is not particularly 
fond of fruit cake, why not make a 
(Turn to page 14) 
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Alumnae Echoes • • • 
. . . news bit:s from t:he front: lines 
Edited by Ruth May Green and Harriett Everets 
E LLA McMASTERS, '32, is super-
...l visor of food service at the Bishop 
Cafeteria, Peoria, Ill. She writes: 
"I have gradually worked myself into 
a place which is held by no other hos-
tess in the organization. Starting the 
first of October, I am to plan the salads 
for all the seven cafeterias (Waterloo, 
Sioux City, Cedar Rapids, Des Moines 
and Davenport, Iowa; Peoria and Rock-
ford, Ill. ) , which will be quite a step 
in standardization. Now I am working 
out costs and trying to plan and create 
new salads and ideas. Somehow I can-
not sing the praises of the organization 
enough ." 
* * * 
Bernice Whitacre, '34, is working at 
the Candy Box, Chicago, where Mary 
Jenkins, '31, is assistant manager. 
* * * 
Drew Chenowith, '31, is with the 
Singer Sewing Machine Company, Chi-
cago 
* * * 
Jean Lyle, '33, is working in a nur-
sery school in Grand Rapids, Mich. 
* * 
Inez Kauffman, M. S. '31, is teaching 
home economics in the Springfield, 
Ohio high school. 
* * * 
Evelyn Steuben, '32, is taking train-
ing in Omaha, Neb., to become an air 
line hostess. 
* * * 
Naomi Monthei, '33, is employed in 
the Mary J . Platt School, at Tucson, 
Ariz. This school is under the manage-
ment of the Women's Home Missionary 
Society of the Methodist Church and is 
a "preventorium ·for under-privileged 
children from 6 to 14 years of age." 
The children come from homes where 
there is tuberculosis and from h nmes 
that are "over populated." There are 
at present 29 children enrolled. 
* * * 
Marjorie Miller, '22, is assistant die-
titian at St. Luke's hospital, Cleveland, 
Ohio. 
* * * 
Iva Mullen, M. S. '28, formerly in 
charge of the experimental kitchen of 
the Morrell Packing Company, Ottum-
wa, Iowa, began work in August as su-
pervisor of a government canning 
plant in Independence, Kans. She 
writes: "We are operating the plant 24 
hours a day, 6 days a week. We are 
canning beef stew, coarse ground beef 
and some soup stock. I have three 
home economics trained women as as-
sistants. Before opening this plant, I 
had the opportunity of visiting the 
other eight plants in this state and 
helped to open four of them." 
* * * 
Selma Devendorf, is attending Drexel 
Institute, Philadelphia, Pa. 
* * * 
Martha Jane Moffit, '28, M. S., S. U. 
1., '33, is assistant dietitian and teacher 
of foods at the Asheville Normal and 
Teachers College, Asheville, N. C. 
* * * 
Marie Mortensen, '23, M. S. '25, and 
W. M. Beale were married Oct. 6 in 
Washington, D. C. Mr. Beale is asso-
ciated with the home loan department 
of the United States government with 
headquarters in Washington, D. C. 
They are living at 178 Rhode Island 
Avenue, Washington, D. C. 
* 
Ivy Burright, '28, and John F . 
Vaughn of Northwestern University and 
Kent College of Law, Chicago, were 
married Sept. 29 at Guthrie, Okla. They 
will live in Stillwater, Okla., where Mr. 
Vaughn is practicing law. 
* * * 
Margaret Davidson, '29, and Grace 
Pennock, M. S. '28, are on the staff of 
the Ladies Home Journal. 
Margaret Davidson Mrs. E. A. Savery 
Phoebe I. Maxson, '30, and E. A. Sav-
ery . were married in September and 
are now living in Guthrie Center. 
* * 
Hden Knaack, '32, is chief dietitian 
at the Presbyterian Hospital, San Juan, 
Porto Rico where Monica Adlard, '31, is 
assistant dietitian . Miss Knaack r e-
ceived her hospital dietetics training at 
St. Luke's Hospital, Chicago and was 
assistant ·dietitian at San Juan from 
Jan. 1 to Aug. 1, 1934, when she was 
made head of the dietetics department. 
* * * 
G"'nevieve Askew, '33, is teaching 
home economics in the high school at 
Wayland. 
* * .;.: 
Coniston Smith, '34, is director of the 
Y. W. C. A. cafeteria at Muscatine. 
Marie Clymer, '33, is teaching home 
economics and history at Royal. 
* 'II * 
Ruth Reedholm, '31, is teaching her 
second year in the Wyanet, Ill., High 
School. 
* * * 
Dorothea Sulzbach, M. S. '33, is a 
member of the Pennsylvania State Col-
lege faculty. She is in charge of the 
home management house, teaches a 
class in home economics, and assists in 
the nursery school. 
Mrs. Robert Hass 
Among the girls who were married 
during the summer are: Lillian I. 
(Goodrow) Drake, '32, Swissvale, Pa.; 
Thelma M. (Eldridge) Biesmier, '32, 
Algona, Iowa ; Alice M. (Hansell) 
Brown, '32; Virginia (Johnson) Gaige, 
'31, J-.rooklyn, N. Y.; Naomi Grace (Tip-
pie) Joplin, '27, Belle Plaine; Bernice 
(Davis) Peterson, '32, Anthon; Mar-
gare ~ (Stover) Zacherle, '33, Des 
Moines; Margaret (Rapp) Whisler, '34, 
Cambridge, Mass.; Ada (Raake) Gaede, 
'31, Mason City ; Janet E. (Ferguson) 
Hancock, '31, Afton ; Elizabeth (Arm-
strong) Olson, '31, Rochester Minn. ; 
Leona M. (Minor) Coon, '32, Forest 
Grove, Ore.; Elsie (Strubler) Grove, 
'32, Chicago, Ill.; Marion (Roy) Acklin, 
'33, Evanston , Ill.; Mary Jay (Scott) 
Edwards, '33, Ames; Arma Lea (Arm-
strong) Happerstad, '30, Elko, Minn.; 
Edna (Rhoads) Teter, '20, '28G, '33G, 
Ames, Esther I. (Church) Paone, '31, 
Mt. Vernon, N. Y. ; Helen Irene (Fisk) 
Morrison, '29, Pecatonica, Ill. ; Thelma 
(Carlson) Hass, '32 
... * 
Christine Phelps, '28, is the new man-
ager of the University Club at Lincoln. 
Miss Phelps has been assistant manager 
of the Catering Department of the In-
ternational House, University of Chi-
cago since it opened. 
* ·• 
Ruth Hummel, '33, is nutritionist with 
the Illinois Relief Commission. She 
writes that most of her clients are 
Italian families and that it is interest-
ing to study their food habits. 
* * * 
'Mary Eloise Keeler, '34, was married 
to Keith Greenwood Bahrenber, July 1, 
- (Turn to page 14) 
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Y ES, in the home management house there is a baby who must be cared for; there's a budget 
to make and it must be kept; there are the 
daily tasks besides social obligations and guests to 
entertain. So, to be sure, home management does 
take time. 
But caring for the baby is always rated by the 
girls who have lived in the houses as one of their 
most pleasant college experiences. It gives them 
a new interest in the family; Iowa State seniors are 
- looking forward to having families-they said so 
themselves-and home management house, they feel, 
provides family experience. 
Keeping within a budget is grand experience 
even for students who have kept a budget. It is 
sure to be helpful when the girls have their own 
families. 
Every family entertains at some time of other. 
A gracious hostess is always admired; practice makes 
for perfection and the experience of entertaining 
in the home management house is practice toward 
perfection. 
Managing a home takes time. Home manage-
ment house gives practical experience in a real lab-
oratory and senior girls receive 4 hours credit for 
living in the house. 
Have you ever talked with a senior girl who 
has lived at either Ellen H. Richards or Alice P. 
Norton or Isabel Bevier house? If you have you 
are sure to be greatly impressed with the joyous 
enthusiasm she expresses for her 6 weeks stay there, 
in spite of the problems that she has faced. She 
will give you a dozen reasons why she liked it and 
she will say it is a great and valuable experience-
and something underclassmen should really anti-
cipate. 
At: Christmas Time 
NO French family is without its creche at Christ-mas time. It is as traditional as the Christ-
mas tree borrowed from the Germans. And 
what lovely symbolism there is in the tradition. 
Many Americans are substituting it in favor of the 
spangled be-dawdled tree and its connection with 
the Santa Claus myth. 
The deepest significance goes with the manger 
scene that has been lovingly created by one's own 
hands. Not too much skill is necessary to fashion 
the little figures in conventionalized designs from 
clay, wood or soap. Only the animals are difficult. 
Painting the figures or dressing them with scraps 
of brocaded satin and homespun will cover up 
many discrepencies in copying lines of the human 
body. 
The Christ Child shines brighter in the heart 
and home when one's thoughts encircle the little 
wooden creche. 
"Better light:, Better Sight:" 
FORTY percent of all the young men and women graduates from colleges-two of every group of 
five-suffer from defective eyesight. But it isn't 
college graduates alone who are afflicted-one out 
of every group of five children of grade school age 
and three out of every group of four men and women 
who are past 50 years of age suffer. And much of 
the trouble is laid to improper, insufficient light! 
We have reason to be thankful that the present 
"Better Light, Better Sight" program is an actuality. 
Defective eyesight has taken years to count up its 
score of sufferers. It cannot be hoped that the effect 
of years of poor lighting can be wiped out in one 
promotion program period. But in time the "Bet-
ter Light, Better Sight" program will make its im-
pression on the grade children, the college grad-
uates, and men and women past 50 years. 
If not for selfish, individual reasons, in consider-
ation of the generation of tomorrow let us back full 
strength the cause of "Better Light, Better Sight." 
So much depends on eyesight! 
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Perhaps You've Mei: Them ... 
Bui: Do You KNOW Them? 
lnvenior 
George Kimball 
A LTHOUGH he modestly asserts he's not an inventor, George 
Kimball, senior in industrial 
science, is responsible for one of our 
recent mechanical devices in the equip-
ment field. 
Several years ago, while working for 
the Chamberlain Corporation, of Water-
loo, makers of washing machine wring-
ers, George designed the side-bar re-
lease for wringers. This gadget greatly 
improves the appearance of a wringer, 
and, most important, makes possible 
the convenient and immediate release 
of 10ller pressure should the washing 
becume entangled or the operator·, 
hand be caught in the wringer. 
PHILOSOPHY 
I don't know how it came about, 
The tablecloth is wrong side out. 
It wasn't meant to be that way 
But then, I guess I'll let it stay. 
Of course it looks as well to me, 
And there's no company to see-
But here's the reason why I fret-
The right side isn't dirty yet! 
- Katharine Griffith 
George entered Iowa State College 
in the division of architectural engin-
eering, but later changed his majo.o: 
when he became interested in business 
organization and industrial relfltions. 
His hobby is drawing. His wc.rk has 
been u sed in the decorations for the 
Military Ball for 3 years; h e has as-
sisted in the decoration for ma'ly othtT 
campus events. 
In his spare time, George enjoys 
horseback riding, swimming, or canoe-
ing, or works with his collection of un-
usual desk lights, including some an-
tiqu':! lamps and some of the fir~t 
electric desk lights made. 
- Jessica Watkins. 
Nurse ... 
Lillian Schmitt 
" CCHMITTY?-oh, she's that cute 
J nurse at the hospital" has prob-
ably been said many times by 
students who have had their hospital 
visits made pleasant by her winning 
smile and ever-present humor. Even 
those who do not know her name know 
who she is. 
Her real name is Lillian Schmitt, 
and she has a real background for her 
work here. She took her nurses' train-
ing at Lord Lister Hospital in Omaha, 
and followed that with post-graduate 
work at Cook County Hospital in Chi-
cago in the Clinic and Dispensary. 
After her busy days in the hospital, 
she likes to read better than anything 
else; she often reads aloud to other 
women while they knit or sew. Her 
range of material is most inclusive-
travel, fiction and non-fiction, poetry, 
drama. She enjoys especially, besides 
these books, Readers' Digest, Harper's 
Bazaar, McCall's, and Good Housekeep-
ing. 
In addition to her reading, she sews 
when she can find the time, and likes 
to design her own clothes. 
Mnsic is another of her accomplish-
ments, and she is an excellent pianist. 
She has studied piano for about 10 
years. but has been playing since she 
was big enough to push down the keys. 
-Ardith Wick. 
Chemistry Man 
F. E. Been 
l\ 1f" R. BEEN, the chemistry man! 
ll' l Broad are his shoulders, broader 
his grin and broadest of all the 
circle of friends he has made on Iowa 
State campus. 
The students whom F. E. Been of 
the chemistry storeroom does not call 
by first name are few and far between. 
For 5 years he has been happy with 
his work in the storeroom on the sec-
ond floor of Chemistry Building. His 
desire for a change of work and a 
greater opportunity to meet people 
caused him to leave his work with the 
Highway Commission with which he 
had been for 11 years. 
Although formerly from the "you'll 
have to show me" state of Missouri, 
Mr. Been now does the showing, es-
pecially where the chemicals are con-
cerned. 
People in general and students in 
particular are almost a hobby with Mr. 
Been 
Students may come and students .may 
go, but Mr. Been continues his study 
of them as each quarter he hands sev-
eral thousand items of glassware and 
other things used in the chemistry 
laboratories over the counter. 
- Orrine Conard. 
Winter Love 
THE snow upon the earth is cold 
The trees 
Extending icy arms, sway stiffly to 
The howling of the wind. The moon, 
too bright 
For summers' shadowy nights pours 
forth as if 
Some great majestic lamp on high were 
lit 
To guide man's faltering steps. If it be 
true 
That summer months usurp the God 
of Love, 
That Winter's heart is cold, forbidding, 
· cruel~ 
If Lo¥e· is dead-what's this you bring 
to me? 
- Barbara Apple 
Engineer ... 
Alice Churchill 
"I THINK it's swell," spoke Alice 
Churchill in expressing how she 
feels about her sophomore year 
in electrical engineering. 
Alice is a blue-eyed blond, is less 
than 5 feet tall and takes electrical 
engineering. She is one girl who is 
mechanically minded, for spring quar-
ter her average was 3.57. 
Alice enjoys working and being with 
men in her classes. When it came to 
hygiene class which consisted entirely 
of women, she thought it the queerest 
course she had taken. 
Alice is most at ease in overalls, 
but she likes to wear formal dresses 
and she thinks formal dances are a 
" lot of fun." 
After graduating from Iowa State, 
she plans to go to a technical engin-
eering school in the East. 
Alice lives at a cooperat~ve dormi-
tory and enjoys doing household duties. 
When asked if she ever planned to 
marry, she blushed slightly and replied 
in her quiet shy way "not if it means 
giving up my career." 
- Marian K ing. 
From Jacksonville 
T H OSE who have missed the tall, dark lady with the abundance of 
r ich southern talk- Miss Louise 
L'Engle, who was last year a member 
of the foods staff in the Home Eco-
nomics Division - have found only 
scanty information concerning her dis-
appearance. Here is what she writes 
from Jacksonville, Fla.: 
"It seemed very strange, when I re-
turned to Ames in September to pack 
up my apartment, to find so few of the 
students about, and stranger still that 
I should be leaving Iowa State College 
in September instead of r eturning 
to it. 
(Turn to page 11) 
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A Flai: Purse 
But: No Flat: Christmas 
CHRISTMAS time is toy time to the innumerable three-year-olds who 
have big sisters, aunts, cousins and 
friends at Iowa State. And, of course, 
this wonderful big sister or favorite 
cousin can think of the nicest things 
to put in the stocking on Christmas 
eve. 
by Therese Warburi:on 
Larger boxes as orange crates and 
apple boxes will provide ideas for a 
variety of outdoor equipment-seat, 
chairs, wagon - by strengthening the 
side~. These may or may not be paint-
ed. 
Rubber sponges of different colors 
will catch the eye of an art major and 
Sue and Buddy Will Like These 
"Maybe this year," contemplates the 
three-year-old, "she won't have any 
money to buy me a red wagon or a 
big doll." 
We shall see about that! Cousin Ger-
trude is taking a course in homemade 
play equipment and Sister Sue is an 
art major and loves to dabble in paint. 
What could be a better beginning for 
an idea to further the economy Christ-
mas plan? 
Speaking of the course in play equip-
ment leads directly to the Child Devel-
opment Department and Miss Lydia 
Swanson who has compiled a list of 
homemade toys with directions for 
making. Some are especially practical 
-and within the ability of any girl to 
make in her own room during spare 
minutes. 
The spool doll with its bright colors 
would attract any child's attention. 
Spools of various sizes to make body, 
head, arms and legs (and painted with 
bright colored, hard finish enamels) 
are put together with elastic cord. 
A WAGON made from a cheese box 
and painted a bright red may be 
just the thing for Buddy. Casters (for 
wheels) may be purchased at the dime 
store-two for five cents. 
with a snip of the scissors she may de-
sign animals and dolls that are quite 
unique. 
Textile and clothing majors will 
want to plan costumes for the wire 
stand-patter dolls with which even a 
grown-up enjoys playing. The heavy 
lead feet give this type of doll its name. 
Food majors are extremely busy, but 
in the midst of talking shop they might 
happen upon the brilliant idea of a use 
for cracker or wafer cans with lids. 
Assorted sizes could form a nest of 
cans, painted in bright colors, and 
would be every bit as interesting as a 
nes: of boxes. 
THESE cans, suggests Edith M. Sun-derlin of the Child Development De-
partment, might be painted in vertical 
stripes of radiant hues and colored 
clothespins fastened over the edge to 
give a problem in matching colors. The 
colors of the spectrum used in order 
would be interesting and little Sally 
would unconsciously learn analogous 
and complementary colors. 
Miss Sunderlin also suggests oatmeal 
boxes for cradles or pull toys and the 
codfish box, with the sliding lid, for 
keeping things. How many foods rna-
11 
jors would have thought of the codfish 
box? 
Why not use tin cans in graduated 
sizes to make a nest of colorful cans? 
Household equipment people know the 
latest in can openers which leave the 
edge of the opened can safe for hand-
ling. 
If you are a dietetics major you may 
some day win the friendship of a crip-
pled child in a hospital who could be 
cheered immensely by picture blocks 
made from full-size butter cartons as 
well as cartons cut in two, to form 
cubes. Colored pictures, pasted on all 
six sides, will bring delight to the sick 
child. These blocks are light weight 
for handling by weak little arms. 
In mentioning toys for hospital child-
ren, nothing is more fascinating to make 
than scrap books with vari-colored 
cambric leaves, and bright colored pic-
tures from magazine covers pasted in, 
with perhaps a word or simple sentence 
relating . to the picture under each one. 
Bright colored spools stacked on a 
rod is another simple toy-yet very 
fascinating. 
ONCE one begins to think about Christmas toys from the economy 
budget, minds ooze with new and clever 
ideas. 
Yes, little Sue and little Buddy, it 
looks as if your stockings will be bulg-
ing this Christmas! 
From Jacksonville 
(Begins on page 10) 
"But I came back to a happy surprise, 
for I was told that my first assign-
ment was a conference in Miami. True 
to advertisements, we stayed in a lovely 
hotel right on the beach, where we 
could walk from our rooms to the water 
for sea-bathing, and to make it all 
the more lovely, we had a full harvest 
moon. 
"From the very first, I have had 'my 
foot in the road' and have spent a good 
deal of my time in traveling over the 
diffaent parts of the state. One of my 
most interesting experiences has been 
accompanying the State Home Demon-
stration Agent, Miss Flavia Gleasaon, 
on visits to our various district head-
quarters. 
"The State Home Demonstration Ser-
vice is cooperating with the Florida 
Emergency Relief Administration in the 
Rura~ Rehabilitation Program, and it 
was in this connection that I have 
had &orne interesting jaunts to Tampa, 
Orl2ndo, and West Florida. All of 
these places are quite different in 
scenery and setting. 
"The climate, of course, is one of the 
chief topics of conversation in a tourist 
and play state. Even here in the nor-
thern part of the state, it is warm 
enough to go in the ocean in the mid-
(Turn to page 16) 
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Pour These 
From the Christmas Candy Kettle 
I T'S the little things in life that often seem most worthwhile, and it's the 
little things done at Christmas time 
which seem to give the most happiness. 
A gift of candies will delight the re-
ceiver and at the same time it will give 
the donor lots of pleasure in making 
the candy and planning the packing and 
wrapping. 
But candy, to be a most welcome 
treat, should be different; it should 
hold surprises that show ingenuity and 
imagination. 
Variety is well the spice of candy. 
by Marjory Vaughn 
Every piece of candy put into a gift 
box or on any platter should aspire to 
being a masterpiece. 
A pleasing way to pack fudge is to 
use pieces dropped by spoonfuls onto 
an oiled sheet. By twirling the spoon 
as the candy drops from it, an attractive 
swirl can be made on the top of each 
piece. 
There are oodles of ways to give new 
life to fudge-burnt sugar fudge, grape-
nutfudge,cocoanutfudge,peanutfudge 
or fudge roll. The fudge roll is espec-
ially tempting. A roll is formed 1 
or 2 inches in diameter, about 4 
inches long. It is allowed to become 
firm on the outside, then it is rolled 
in cooled caramel, then in a mixture 
of chopped nuts and cocoanut. It goes 
in the gift box as a roll and when 
The Week. 
passed, it is cut in thin slices. The 
covering may be varied. 
Stuff dates, prunes, figs and marsh-
mallows with fudge. Layer fudge of 
all kinds is lovely and a large wedge to 
be sliced as eaten looks grand in the 
box. 
A contrast of textures is worth re-
membering. Butterscotch, caramels, 
and pulled candies shouldn't be ne-
glected. Honey butterscotch, "nigger 
toe" or brazil nut butterscotch, honey 
caramels, raisin caramels, delicious mo-
lasses nut taffy or english toffee are 
suggestions. 
N UTS-salted, candied, fondant cov-
ered, chocolate covered, pickled, or 
in the candy itself-are necessities. Use 
more of the unusual ones to get tastier 
products. 
As one's imagination roams, it is easy 
to visualize how the gift will look-a 
beautiful picture of tempting variety 
and newness. Try these; but don't for-
get to experiment with your own ideas 
that come out of nowhere when you get 
to working with candies. 
Fruits, although they are standbys are 
not used enough considering nutritive 
value and contrasts. The making of 
candied orange peel is almost an an-
nual obligation in holiday festivities. 
Use it in white fudge or boston creams 
instead of nuts; put it in peanut brittle 
with or without the peanuts; combine it 
with dates in penucni; ~FJ?;, it in melted 
chocolate or melted fondant. Besides 
orange peel, grapefruit peel, lemon peel, 
cranberries, apricots, or raisins may be 
candied to give lovely color and taste 
to a box of sweets. 
By the Proverbial Calendar 
Some raisin possibilities: Raisins in 
brittle, chopped raisins in fudge; raisin 
clusters formed by combining with 
melted chocolate then dropping by 
spoonfuls on oiled paper. Ground figs 
may be added to any kind of fudge, 
but with caramel fudge it is especially 
toothsome. Ground figs combined with 
cocoanut, moistened with a little lemon 
and orange juice and rolled into balls 
is lovely. 
Dori't neglect the lowly prunes! Stuff 
them with nuts, fondant, cocoanut, roll 
in sugar- as you see, treated very 
similar to stuffed dates. Steam for a 
few minutes before slitting and re-
moving the seed preparatory to stuf-
fing. Prunes are very good when 
ground and added to chocolate fudge. 
CANDIED cherries-some are red, 
some green- g9 with Christmas 
time. What a festive air they add to a 
box as they top a fondant cream ball! 
They could adorn a dropped ball of 
divinity. Or a more usual use is cherry 
centered creams- coat the candied 
cherry with fondant, then with choco-
late. 
Everyone makes fudge and there are 
almost as many types of fudge as there 
are makers of it. Fudge that isn't a 
luscious creamy fudge, however, just 
should not be used in a gift box. If a 
grain product failure results, cook it 
over or use it for another product. 
Senior women enrolled in Mrs. 
Florence Busse Smith's home man-
agement lecture recently listed the 
adages that they had come to know-
adages which were quoted frequently 
in their homes. There totalled 71 dif-
ferent adages which girls from Iowa 
alon.~ had been brought up on. It is 
these adages which have suggested 
this "A Week's Schedule" story. 
"SEE yourself," Iowa State Home-
maker, "as others see you"- a few 
years hence. Such a weekly round 
as this may be your hemisphere. 
Monday: "Never put off for tomorrow 
what you can do today," so the fragrant 
washing goes early on the line. Then 
breakfast for two or more (as the case 
may be) . If your biscuits are heavy, 
keep a smile, remembering that "prac-
tice makes perfect." Send friend hus-
band to the office well fed, well groomed 
and cheerful. "After all, it's the little 
things that count." 
Tuesday: Baskets of clothes are ready 
for ironing and mending. "Strike while 
the iron is hot." As for the mending, 
you know "a stitch in time saves nine." 
The evening brings a round table dis-
cussion of the week's news with friend 
husband; it is well to remember that 
"little pitchers have big ears." 
Wednesday: Club day with much 
by Helen Clemons 
chatter. "You can never tell about a 
woman, you shouldn't anyhow," for 
" judge not that ye be not judged." 
Thursday : Plans in the morning for 
a new week's budget and menus. "It is 
easy to begin a task well''-by planning 
it. "If you take care of the pennies the 
dollars will take care of themselves." 
Social calls and time for hobbies fill the 
afternoon. 
Friday: "Many hands make light 
work." Soon the house is clean from 
attic to basement. "If a job is once be-
gun, never leave it till it's done; be it 
great or be it small, do it well or not at 
all." Housekeeping really is lots of fun 
if you "have a place for everything and 
always put everything in its place." 
Junior will not then call, with company 
in the h all, "Mother, where is my rub-
ber ball?" Friday night may bring a 
gay social occasion. Your wardrobe is 
limited; the man on your right guffaws. 
"Don't speak at all if you can't say 
something good," although you may 
think, "He who laughs loudest has an 
empty head." 
Saturday: Aromatic odors of baking 
foods fill the kitchen. Not a can of 
pineapple in the house for that upside-
down-cake, but mixed dried fruits soft-
ened will do. "Experience is the best 
teacher and the mother of invention." 
(Turn to page 15) 
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From Home Management: 
Recipes That: Pass t:he T ast:e Test: 
I N the home management houses at Iowa State senior girls-among other 
things-have a chance to try out 
their favorite recipes on the other girls 
in the house. Each 6 week period some 
recipes come out as favorites; they may 
be the "new and different" dishes or 
just the ordinary every-day dish dres-
sed up. 
The girls in the Isabel Bevier house 
went for Kolace, a Bohemian dessert, 
served by Rose Simanek of Omaha. 
KOLACE 
2 cakes compressed 2 tsp. sugar 
yeast 4 tsp. flour 
'h c. milk, tepid 
Dissolve the yeast in the mixture of 
milk, sugar and flour; mix well. Set 
in a warm place to rise. 
The second part of Kolace is: 
1 c. unsalted butter 1 tsp. salt 
'h c. crisco 7 egg yolks 
'h c. sugar stiff 
1 pt. whole warm milk 2 egg whites beaten 
1 qt. sifted flour grated rind of lemon 
Cream the fats, sugar and salt to-
gether until light. Add the yolks, one 
at a time, then the milk, flour and yeast 
mixture, the egg whties, and lemon 
EVERYDAY WRITING 
You see me dip my 
pen and write of 
life and fame; 
How can you know that 
every day the story's 
not the same? 
Today I wrote of courage, 
and yesterday, of 
£_ears; 
Tomorrow-maybe 
laughter; tomorrow-
maybe tears. 
-Orrine Conard. 
rind. Beat the dough until it is not 
sticky. Set in a warm place to rise. 
When it has risen to almost double its 
original bulk (about 1 hour) take out 
by the teaspoonful on a floured board; 
roll each spoonful into a ball and press 
into a cooky shape. Place on a greased 
pan, brush each with a little melted, 
unsalted butter. Make a dent in each; 
fill with fruit filling and sprinkle with 
chopped nuts and coconut. Let rise 
for 15 minutes before baking in a hot 
oven for about 25 minutes. Sprinkle 
with graham (!racke:r: c:r:umbs and add a 
by Julia Bart:leH 
few drops of melted butter. When cool, 
sprinkle with powdered sugar. 
And here's the fruit filling recipe 
Rose uses to fill the Kolace. 
FRUIT FILLING 
1 lb. prunes 
1 lb. apricots 
1 c. sugar 
1 tsp. cinnamon 
'h tsp. cloves 
Cook the fruit until tender, chop fine 
and add the sugar and spices. 
Then here's Della Mae Steward's 
recipe for the orange cookies girls at 
the Alice Norton house found "oh so 
good." 
ORANGE COOKIES 
1 'h c. sugar 
1 c. fat 
1 c. sour milk 
1 egg 
1 tsp. soda 
1 tsp. baking powder 
3 'h c. flour 
'h c. orange juice 
Rind of 1 orange 
Pinch of salt 
Cream the butter and sugar and add 
the beaten egg. Use the conventional 
method in mixing. Add the dry in-
gredients alternately with the wet. Drop 
on a greased pan and bake in a hot 
oven. 
These may be frosted with a mixture 
of powdered sugar and orange juice. 
Lettie Bradley made a hit with puffed 
rice and date souffle at the Alice Nor-
ton house. 
2 'h c. puffed rice 
3 tbsp. butter 
3 egg yolks 
~ c. brown sugar 
1 c. cracker crumbs 
1 tsp. baking powder 
1 lb. chopped dates 
3 egg whites 
Few grains salt 
Pinch cream of tar-
tar 
Cream the butter, sugar and egg 
yolks together. Add the chopped dates 
and then add the cracker crumbs, puff-
ed rice, baking powder and salt. Fold 
in the beaten egg whites and bake in 
a buttered baking dish. 
Myrtle Hawley, graduate student, 
made baked noodles with cheese and 
ham for the girls in Ellen H . Richards 
house-and they asked for more. It is 
a variation from the old stand-by-
noodles. 
2 tbsp. flour 
'h tsp. salt 
'h tsp. pepper 
1 c. Pet milk 
1 c. water 
2 'h c. cooked noodles 
~ c. grated cheese 
1 c. cold ham coarse-
ly ground 
Mix the flour, salt, and pepper with 
a little diluted milk to make a smooth 
paste. Add the remaining milk and 
bring it slowly to the boiling point, 
stirring constantly. Put a layer of 
noodles in a greased casserole, sprinkle 
with cheese and ham and pour the 
sauce over it. Then add alternate lay-
ers of noodles, cheese, ham and sauce. 
Cover and bake in a hot oven (400°F.) 
for 25-35 minutes. 
AMES 
LAUNDRY 
218 5th PHONE 4748 
FRANK THEIS 
DRUGGIST 
217 Main Street 
Ames, Iowa 
The Diamond Shop 
Expert Watch Repairing 
see 
R. J. SMITH 
13 
For Toilet Articles, Notions, 
Candies and Needy Items 
visit 
Campus Sc to $1.00 Store 
2518 & 20 Lincoln Way 
THE 
L. C. TALLMAN 
Jewelry Store 
236 Main St. 
EVERYTHING IN JEWELRY 
EXPERT REP AIRING 
Store Est. 1890 
ChL~:tmas Shopping is 
Restful 
IF- gifts are selected 
early at 
Florence Langford's 
Gift Shop 
413 Douglas Ave. 
Gifts for the Home 
Wedgewood and Spode Dinner-
ware-Fostoria Glassware-
Lamps 
Personal Gifts 
Costume Jewelry - Purses-
Scarfs-Books and Station-
ery-Christmas Greetings 
14 
DINE AND DANCE 
AT THE 
Puritan Restaurant 
223 Main St. Tel. No. 1848 
WHEN THE TIME COMES 
THAT YOU NEED 
PRINTING 
COME IN AND 
"LET'S TALK IT OVER" 
The 
Carter Press 
127 WELCH AVE. 
"Sin W•IL in& • .,_,.. ~ 
TO BE 
REALLY CORRECT 
... It isn't necessary to have dif-
ferent shoeP for every frock. 
A few pairs of smart Paradise 
Shoes that compliment your cos. 
tumes-that'schic(andeconomy) 
Cook's Bootery 
THE IOWA HOMEMAKER 
Burn Midnight: Oil 
(Begins on page 3) 
Do we get 1,000 foot candles? By no 
means. We do well to get 5 foot candles. 
Just stop and count over the spectacled 
members in your own crowd and you 
will be amazed! Some defective vision, 
of course, comes as a result of accident 
and illness, but 60 percent of poor eye-
sight in America today is caused by 
eyestrain. 
Everyone knows that how much day-
light comes in depends on the number 
of windows in the room, but it also de-
pends upon how those windows are 
taken care of. From one-fifth to one-
fourth of the total light which is avail-
able outside may be absorbed by dirt 
on the glass. But if the window is 
clean, we really get more light in the 
room when the window is shut than 
when it is open, for glass spreads the 
(Turn to page 16) 
Alumnae Echoes 
(Begins on page 8) 
in Rawlins, Wyo. Their home is in 
Shendan, Wyo. 
* * 
Margaret E. Marco, '33, was married 
Sept. 10 to Porter Hedge, '33. She will 
continue her work with the Cook Coun-
ty Board of Public Welfare. 
* * * 
Helen (Holland) Fredrickson, '25, 
died June 18. 
* * * 
Mary (Farnsworth) Kautz, '29, died 
in June, 1934. 
* * * 
Nancy Jane Walker, '31, was married 
Oct. 27 to Alfred W. Hubbard of Minne-
apolis. They will live in Minneapolis. 
* * * 
Mary (Lawton) Wright, '25, is in 
charge of home economics broadcasts 
from radio station WLS, Chicago. 
* * * 
Margaret Murphy, '22, is teaching 
classes of adult women on relief at Bur-
lington. 
* * * 
Mary Garton, '31, is working at a 
nursery school in Stephens College, 
Columbia, Mo., instead of at Stephen, 
Colo., as was erroneously stated in the 
October Homemaker. 
* * * 
Be~sie (Gaffey) McKenna, '26, is liv-
ing in Storm Lake, where her husband 
operates a store. 
* * * 
H~len McGiness, '33, who is nutrition 
advisor of Madison County, Neb., this 
fall ~irected the canning of 40,000 cans 
of fruits and vegetables put up by the 
Norfolk, Neb., canning center. It was 
one of Norfolk's must successful relief 
projt>cts. 
For Gift: Making 
(Begins on page 7) 
carrot pudding, a favorite recipe which 
has been given by Mrs. Zenobia B. Ness, 
director of WOI's Homemakers' Half-
Hour. Mrs. Ness says the pudding may 
be sent in the can in which it was 
baked with a copy of the recipe fas-
tened around it before the gay outer 
wrapping is added. 
CARROT PUDDING 
1 c. sugar 
1 c. raw carrots, run 
thru food chopper 
1 c. new potatoes. 
run thru food chop-
per 
1 c. nut meats, 
chopped 
2 tbsp . fruit juice 
'h c. butter 
1 tsp. nutmeg 
1 'h c. flour 
% c. sour milk 
1 tsp. cinnamon 
'h tsp. cloves 
2 tsp. baking pow-
der 
'h tsp. soda 
1 c. English cur-
rants 
1 c. raisins Orange peel and cit-
ron may be added 
Cream sugar and butter, and ground 
carrots and potatoes. Sift all dry in-
gredients with flour and add to fruit 
mixture alternately with the milk and 
fruit juice. Add raisins, currants, and 
nut meats last. 
Fill large-size baking powder cans 
three-fourths full of the batter, having 
first greased the can, especially the 
bottom, well. Put lids on. Steam 2 
hours, then bake about 15 minutes in 
a slow oven. Pudding may be reheated 
by putting cans in hot water and sim-
mering gently. 
If pudding is served hot, use a hard 
sauce. 
4 tbsp . soft butter 
% c. powdered sugar 
1 egg white beaten 
stiff 
1 tsp. vanilla 
:Y3 tsp. lemon 
tract 
ex-
Make bowl and spoon hot with boil-
ing water. Cream butter, adding sugar 
gradually and flavoring drop by drop. 
Fold in the egg white and set in cool 
place until needed. 
Here is a unique serving suggestion 
which will add a bit to the Christmas 
cheer. Saturate a cube of sugar with 
lemon extract, place in the center of 
each serving of the pudding, light, and 
send each serving to the table lighted. 
With the making and wrapping of 
gifts no doubt plans for Christmas day 
menus will be dashing thru your mind. 
Perhaps menus as set up by Miss Ida 
M. Shilling of the Foods and Nutrition 
Department will be of help to you. 
BREAKFAST 
Orange Juice or Tomato Juice 
Bacon and Eggs, or Eggs only Toast 
Coffee or Milk 
DINNER 
Tomato Juice Cocktail 
Roast Turkey with Chestnut Stuffing 
Giblet Gravy Cranberry Relish 
Franconia Potatoes Buttered Spinach 
Raw Carrot-Cabbage Salad 
French Dressing-Rolls 
Plum Pudding-Hard Sauce Coffee 
SUPPER 
Meat Timbales or Cold Meat Loaf Sliced 
Escalloped Potatoes 
Celery Nut Bread Sandwich 
Apples and Nuts 
Milk or Coffee 
• 
FIELD'S BEAUTY SHOPPE 
of course 
ASTOR, LUCILLE and CHAS. 
Phone 1069 
Christmas Suggestions 
HANDBAGS 
FITTED CASES 
LUGGAGE 
D. E. PARSONS 
721-W 310 Main 
THE IDEAL GIFT 
A PHOTOGRAPH 
FOR 
CHRSTMAS 
XMAS CARDS 
e • 
STUDENT 
SUPPLY STORE 
• • 
Next to Ames Theatre 
THE IOWA HOMEMAKER 
LProverbial Calendar 
(Begins on page 12) 
On Saturday noon (of all times!) friend 
husband brings his superior officer home 
for lunch. Your boiled dinner scorches, 
but chile is quickly substituted. Said 
superior likes chile-next week hubby's 
salary goes up. "Everything happens for 
the best." After steaming baths Satur-
day evening the family goes off to the 
show. 
Sunday: Church bells ring. You are 
reminded, "Thy body is a temple, so 
keep it sweet and clean." New resolu-
tions follow for the week. "Hear no evil, 
speak no evil, see no evil." A quiet even-
ing at home, anticipating the busy Mon-
day morning for the breadwinner. 
"Early to bed and early to rise makes a 
man healthy, wealthy and wise." Just 
before dropping off to sleep you may 
summarize your week, "The worth-
while things are the ones worth work-
ing for." 
Send Anything 
(Begins on page 5) 
Lag!' wants her gown to be red, with a 
high Russian neck and a split skirt. 
Martha Brandt chooses a rough crepe 
formal of chartreuse, and if it is ultra 
smart, it will have a draped neck line, 
for the 1934 style spotlight focuses on 
the shoulders. Martha also expressed 
a liking for hand knitted things, but a 
machine knitted suit in chocolate 
brown with that hand made air will do 
quite as well. 
Jayne Anderson thinks Christmas 
would be much nicer if she had a pair 
of tailored blue velvet lounging 
pajamas. Sarah Bouska's preference is 
for pajamas too, and she wants a pair 
of those new very mannish plaid flan-
nel ones for chilly nights in the soror-
ity dormitory. 
Martha Roberts'-the Iowa State pep 
queen-choice of Christmas runs to 
books and tennis rackets. But when 
she settles down in a big armchair for 
an hour of reading, she ought to have 
one of these very new knit wool loung-
ing robes which come in a veritable 
rainbow-green, yellow, coral, blue-
any color you could wish for. They're 
easily washed-a swishing through 
soapy suds, then rolled in a turkish 
towel,-and they're as good as new! 
And next spring you'll probably see 
Martha down on the tennis court in 
shorts-for fashion czars have decreed 
that they are definitely in to stay. 
Linen or pique are the favored ma-
terials. 
So now it's about time for an expe-
dition to your favorite dime store for a 
supply of tissue paper, tinsel ribbon, 
and those awful tasting Christmas seals. 
Let's hope you have lots of fun in your 
Christmas shopping, and Merry Christ-
mas to all of you! 
GIFTS FOR EVERYONE 
GREETING CARDS 
HOME DECORATIONS 
AT 
15 
THE ART SHOP/ 
A Gift That Wi!.I Always Be 
Remembered 
YOUR PHOTOGRAPH 
ATTRACTIVE HOLIDAY 
SPECIALS 
HART STUDIO 
Phone 336 Downtown 
LADIES' SUITS 
Coats, Knickers and Riding 
Habits Made to Order 
Expert Cleaning, Relining, Re-
pairing and Alterations 
Lawrie 
THE TAILOR 
I 406 Kellogg Phone 27W 
You are corially invited to 
visit our New Basement 
Toy Dept. 
BIG VARIETY, LOW PRICES 
Carr Hardware· Co. 
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Burn Midnight: Oil 
(Begins on page 3) 
light so that some of it reaches even to 
the farthest corner from the window. 
Better get uot the shining cloth! 
Draperies and the length to which the 
shades are drawn are equally import-
ant. Glass curtains are much better 
than heavy draperies because the latter 
tend to form shadows and make the room 
darker. Our home training has taught 
us that the shade should be drawn so 
that the upper half of the window is 
covered. Now we are told to draw them 
only one-fifth of the way or not at all. 
Shades drawn half way cause a loss of 
two-thirds of the usable daylight and 
those only one-fifth of the way give a 
loss of one-seventh. The difference is 
due to the kind of light which is trans-
mitted. Light from the upper half of 
the window is reflected almost entirely 
from the sky, but light coming through 
the lower window pane is reflected from 
the ground, surrounding buildings, and 
perhaps from the dark green shrubbery. 
Try lowering your shades to only one-
seventh of the way during the daytime 
and note the difference. 
DR. PEET generalizes the things on~ 
should look for and strive for in se+ 
lecting proper practical lighting for the 
college room. "There are five rules that 
I would give for proper lighting in a 
study room. First, have enough light-
25-50 foot candles. This can be obtained 
by using two 100 watt bulbs in the room 
of average size. 
"Second, there must be a proper dis-
tribution of light. There should be gen-
eral light distribution throughout the 
entire room and increased light on the 
study table. There should not be a dif-
ference of more than 10 foot candles be-
tween the best and the poorest spot 
lighted. For studying, a lamp with a 75-
watt bulb is the very minimum- 100-
watt is the best to furnish sufficient 
light-providing the rest of the room is 
well illuminated. There should be one 
watt for every square foot of floor area 
in the room. 
"Third, there should be an absence 
of glare. This is simple: Have all light 
sources adequately shaded so that at no 
time bare lamps strike you in the eye. 
"Fourth, there should be enough light 
in enough places so that you or your 
roommate can move about the room 
and still read in comfort. 
"Fifth-and last- always hold your 
book slanted so that a line could be 
drawn perpendicular to the eye when 
the head is bent slightly forward. If the 
book is laying down, only half as much 
light is reflected from it." 
Perk up your lighting- invest in a 
100-watt bulb and a new lamp shade, 
and if your lamp is one of those affairs 
that strikes you in the eye, put some 
THE lOW A HOMEMAKER 
books under it and raise its level. All of 
us can do something about it, and as 
she does will she personally benefit. 
From Jacksonville 
(Begins on page 10) 
die of the day and to enjoy it. Yes-
terday when I was in Gainesville, 
where the University of Florida is lo-
cated, poinsettas were in bloom in the 
yards. They are the first heralds that 
Christmas is coming. Right next to 
them roses were in bloom. 
"My work is going along nicely, and 
instead of correcting dietaries, I spend 
BOSTON LUNCH 
UNDER NEW MANAGEMENT 
When downtown try our special 
5c Hamburgers 
Regular Meals-Short Orders 
BESSIE L. SHORT 
SPECIALIZING-
much of my time preparing family 
budgets. I am sure that any of my 
dietetics majors would feel they were 
getting an 'inning' on me if they could 
see me working low cost budgets." 
A Xmas Suggestion 
NEW- SMART- ATTRACTIVE 
AND DIFFERENT 
DEVILBISS PERFUME 
ATOMIZERS 
Moderately Priced 
CAMPUS DRUG CO. 
Lincoln Way and Welch 
in distinctive se,.vice 
to discriminating women 
you,. own-
MEMORIAL UNION 
BEAUTY SHOP 
Make appointments early-Call 2000 
• 
First Among 
52 Colleges-
-...:._ 
·' ·~ 
· · A tribute to the type of training offered 
The Home Economics Division, under Dean 
Genevieve Fisher, offers these majors: 
APPLIED ART 
Head, Miss Joanne Hansen 
CHILD DEVELOPMENT 
Head, Mrs. Lulu Lancaster 
DIETETICS 
Head, Dr. P . Mabel Nelson 
FOODS AND NUTRITION 
Dr. P . Mabel Nelson 
HOME ECONOMICS EDUCATION 
Head, Miss Cora B. Miller 
HOME MANAGEMENT 
HOME MANAGEMENT AND ECO-
NOMICS 
HOUSEHOLD EQUIPMENT 
Head, Dr. Louise Peet 
INSTITUTION MANAGEMENT 
Head, Miss Fern Gleiser 
NUTRITION 
Head, Dr. P . Mabel Nelson 
TEXTILES AND CLOTHING 
Head, Miss Rosalie Rathbone 
TEXTILES AND CHEMISTRY 
Head, Miss Rosalie Rathbone 
HOME ECONOMICS AND EXTEN-
SION 
Head, Miss Cora B. Miller 
HOME ECONOMICS AND JOUR-
NALISM 
Head, Blair Connerse 
in Home Economics at Iowa State College 
is paid by the enrollment figures released 
by the United States office of education. 
With an enrollment of 771 students he-
tween September, 1933 and June, 1934, 
Iowa State College was ranked first 
among the 52 land grant colleges and uni-
versities offering this instruction. 
The reason for this leadership in enroll-
ment is found in the thorough training 
offered in the 14 major courses of the 
Home Economics Division of Iowa State. 
Hundreds of women are fitted each year 
for practical work in special fields in a 
· manner which is making a degree in 
Home Economics from Iowa State so 
highly valued and respected the world 
around. 
IOWA STATE COLLEGE-AMES 
for Evenings Out---
What.,. co-ed doesn't 
long to be dashing, 
d a r in g different! 
What co-ed doesn't 
want to be the queen 
of the party! And 
certainly, all these 
wishes are right in 
her grasp . . . at 
Y ounkers! In a group 
at 29.75, gay formals, 
dinner gowns and 
after-five frocks. 
Smart sequin tops of 
black, Independence 
blue or gold combin-
ed with crepe. Gor-
geous metal with 
velet or crepe, new 
beaded tunics. At 
16.95, evening and 
dinner gowns of sur-
prising elegance! 
V e l v e t s! Taffetas! 
Metallic laces! Wide 
skirts of Robe de 
Style or "slim, pen-
cil" types, with high 
necks and low backs 
. . . bead and metal 
trims to catch your 
eye! 
Gown 
Sketched Is 
$19.75 
2nd Floor; West 
YOUNI(ERS 
·~ 
!>:.~. 
DES MOINES, IOWA _): 
Model2402 
MiSSimplicitLf 
cinches-in 
your waist 
The new belted frocks require 
a slimmer than-ever waist. 
1/IisSimplicity achieves this, 
together with a flat diaphragm 
and abdomen ... due to the 
diagonal pull of the back straps. 
Of figured batiste, elastic and 
satin tricot. 
. .. .... . $350 
*Reg. U. S. Pat. Off. Pat. No. 1,859,198 
GOSSARD 
YOU WILL, ENJOY 
Christ111as 
Shopping 
AT 
STE.PI-IENSON'S 
OPPOSITE CAMPUS 
Where the Finest Fabrics Come From 
